2023 - 2024 / NBES104 - Food Microbiology / Food Microbiology

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Food Microbiology / Food Microbiology

Ders Kodu / Course Code

NBES104

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor / Bachelor

Ders Akts Kredi / ECTS 6.00
Haftalik Ders Saati (Kuramsal) / 2.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 2.00
Hours For Week (Objected)

Haftalik Laboratuar Saati / Course 0.00

Hours For Week (Laboratory)

Dersin Verildigi Yl / Year

1

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Gida mikrobiyolojisi ve glivenligi igin gecerli olan kalite kontrol ve diizenleyici kontrole
iliskin bir temel olusturmak amaglanmaktadir.

It is intended to provide a basis for quality control and regulatory control applicable to
food microbiology and safety.

igerigi / Content

Mikroorganizmalarin gidanin bozulmasi, muhafazasi, gida kaynakl hastaliklar ve halk
saglig Gizerindeki etkileri de dikkate alinacaktir. Birim, lyi Uretim Uygulamalar (GMP) ve
Tehlike Analizi Kritik Kontrol Noktasi (HACCP) prosedurlerinde yer alan gida glvenligini
yoénetme ilkelerini icerir.

The effects of microorganisms on food spoilage, preservation, foodborne diseases and
public health will also be considered. The unit includes the principles of managing food
safety in Good Manufacturing Practices (GMP) and Hazard Analysis Critical Control
Point (HACCP) procedures.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

Kitabi / Malzemesi / Onerilen
Kaynaklar / Books / Materials /
Recommended Reading

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Dr. Ogretim Uyesi Wida Simzari




OGRENME GIKTILARI / LEARNING OUTCOMES

Mikroorganizmalari, mikrobiyal biylimeyi ve mikroorganizmalar ile gida arasinda var olan iligkileri

tanimlar.

Defines microorganisms, microbial growth and the existing relationships between microorganisms
and food.

Gida kaynakl hastaliklarin nedenlerini bilir ve halk sagligina yonelik tehditlerini degerlendirebilir.

Knows the causes of foodborne diseases and can evaluate the threats to public health.

Gidanin mikrobiyolojik kalitesini ve giivenligini incelemek igin mevcut yontemleri ana hatlariyla
ogrenir.

Outlines available methods for examining the microbiological quality and safety of food.

Besinlerle mikroorganizmalar arasindaki iliski arasinda baglanti kurar.

It establishes a connection between the relationship between nutrients and microorganisms.

Besinlerle mikroorganizmalar arasindaki iliskiyi ve bu iligkinin gelecekteki yarar ve faydalarini
ogretmeyi amaglar.

It aims to teach the relationship between nutrients and microorganisms and the future benefits and
benefits of this relationship.

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE

217




Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Besin Mikrobiyolojisine Girig
Introduction to Food Microbiology
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Gida Kaynakli Mikroorganizmalar
Foodborne Microorganisms
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Gida Kaynakl Mikroorganizmalar
Foodborne Microorganisms
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Gidalarda Mikrobiyal Gelismeyi Etkileyen Faktorler
Factors Affecting Microbial Growth in Foods
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Gida Zehirlenmeleri Ve Gida Kaynakli Enfeksiyonlar

Food Poisonings and Foodborne Infections
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Gida Zehirlenmeleri Ve Gida Kaynakli Enfeksiyonlar
Food Poisonings and Foodborne Infections
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Gida Zehirlenmeleri Ve Gida Kaynakli Enfeksiyonlar
Food Poisonings and Foodborne Infections
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara Sinav
Midterm Exam
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Diinyada Besin Zehirlenmeleri
Food Poisoning in the World
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Diinyada Besin Zehirlenmeleri
Food Poisoning in the World
. . gretim Yont N -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Mikrobiyal Uremenin Kontrolii

Control of Microbial Growth
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Mikroorganizmayi Yok Etme Yollari
Ways to Destroy Microorganism
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Mikroorganizmayi Yok Etme Yollari
Ways to Destroy Microorganism
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Gida Guvenlik Sistemleri
Food Safety Systems
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Final Sinavi
Final Exam
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DEGERLENDIRME / EVALUATION

. Savi/ Katki Yuzdesi /
Yanyil (Yil) Ii Etkinlikleri / Term (or Year) Learning Activities y Percentage of
Number - A
Contribution (%)
Ara Sinav / Midterm Examination 1 100
Toplam / Total: 1 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
Savi/ Katki Yuzdesi /
Yanyil (Yil) Sonu Etkinlikleri / End Of Term (or Year) Learning Activities y Percentage of
Number o s
Contribution (%)
Final Sinavi / Final Examination 1 100
Toplam / Total: 1 100
Basari Notuna Katki Yiizdesi / Contribution to Success Grade(%): 60
Etkinliklerinin Basar Notuna Katki Yiizdesi(%) Toplami / Total Percentage of Contribution (%) to Success Grade: 100
Degerlendirme Tipi / Evaluation Type:
iS YUKU / WORKLOADS
Siiresi | Toplam Is Yiikii
. Sayi/ (Saat) / (Saat) / Total
SR Er e e Number | Duration Work Load
(Hours) (Hour)
Ara Sinav / Midterm Examination 1 1.00 1.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 15.00 15.00
Bireysel Calisma / Self Study 14 2.00 28.00
Final Sinavi / Final Examination 1 1.00 1.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 14 3.00 42.00
Laboratuvar / Laboratory 13 2.00 26.00
Derse Katilim / Attending Lectures 13 2.00 26.00
Toplam / Total: 57 26.00 139.00
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Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 25.00 (Saat/AKTS) = 139.00/25.00 = 5.56 ~ / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 139.00 / 25.00 = 5.56 ~

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari /
Learning Outcomes

Program Ciktilarn / Program Outcomes

1.1.3

114 (115|116 |1.1.7 118 |1.1.9 [1.1.10

1.Mikroorganizmalari,
mikrobiyal blylimeyi ve
mikroorganizmalar ile gida
arasinda var olan iligkileri
tanimlar. / Defines
microorganisms, microbial
growth and the existing
relationships between
microorganisms and food.

2.Gida kaynakl hastaliklarin
nedenlerini bilir ve halk
saghgina yonelik tehditlerini
degerlendirebilir. / Knows the
causes of foodborne diseases
and can evaluate the threats to
public health.

3.Gidanin mikrobiyolojik
kalitesini ve guvenligini
incelemek icin mevcut
yoéntemleri ana hatlaryla
6grenir. / Outlines available
methods for examining the
microbiological quality and
safety of food.

4 Besinlerle mikroorganizmalar
arasindaki iliski arasinda
baglanti kurar. / It establishes a
connection between the
relationship between nutrients
and microorganisms.

5.Besinlerle mikroorganizmalar
arasindaki iligkiyi ve bu iligkinin
gelecekteki yarar ve faydalarini
6gretmeyi amaglar. / It aims to
teach the relationship between
nutrients and microorganisms
and the future benefits and
benefits of this relationship.

Katki Dizeyi / Contribution Level

: 1-Cok Dustik / Very low, 2-Dustik / Low, 3-Orta / Moderate, 4-Yiiksek / High, 5-Cok Yiiksek / Very high
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